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PRETACE

Ta attain the highest degree of suecess in the pro-
duction of oilk amd o the manufacture of its pro.
wire some knowl-

diwets, it has Decone esseatinl b ac
u[lgl.' of tive mwethenls of trhlijl;_{ ionidke aned il ]Pl'lllllﬁi‘lh.
The application of these methods to dairving has re
sulted m hiftmg the dairy dustre o o bigher plane
of antelligence, and o efecting chianges of great
conromie nnertinee, et owchich o may he brielly
menbioned @ { 1) Greater justice remdered milk  pro-
dlacers fu paving (o milk according e ils quality, (29
Prevention ol large losses, omce very commen, i e

manufactnre of loter amed cheesc. (30 Dmprosvement
of methods of manufactore through hetter control of
detanls, (49 Toovease of vield of products nuede from
a given amount of ootk (5 Toprovement i the uni-
formity and guality of manfactured <dairy products.

This little Dook has been prepared for the use of
dbury students, chieeseanakers, Iatter-miakers, procduc-
ers of milk, operators I condenseries, managers of
shipping-stations, mlk-inspectors, amd  others  inter-
cated,  Phvsicians who are specialists i wnfant-feed-
g will find the book uselol in testing human wilk as
well as cows™ nilk that 15 moadified] or 1o be owodified.

Nooprevions chemical training 12 regquired for oper-
ating =occessiully the methods deseribed,  Any intel-
ligent person who can labor with painstaking patience
and appreeciate the valoe of atention to Hitle details
should be able to master these metheds wath a rea-
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somable amoune of work,  The assistance of a trained
teacher will, of covrze, make the sk casier, No one,
whatever liis educational preparation, can hope te use
these or any similar methowls successinlle who can
not or will et foflow instructzons accurately aml ex-
ereise pativnce in mastering overy minute detail.

In the preparation of this works the writer has toied
tr keep monmned the dollowing pointz: (1) Accuracy,
simplicity: and clearness of statement. (2} Making
prinminent, as far as practicable, the reasens for cach
step i each process. (310 Lmphasis of eomuon difh-
cultics wul mstractions for cvercoming them. (40 -
pressing sundents with the necessity of precisiom and
care in performing every detail given. {37 Selection
of the methods approvel by experience, (00 Avondance
of such techmeal methails as require wnnsnal skill or
cquipment, (71 Umiszion of onnecessary adetails. (8]
Embodiment o1 the results of the most recent tnvesti-
oations, () The speoal aeeds of those for whose use
the work 1s desiznell

The scope of this work is iar from exhaustive, bt
the methods zelectel are miven with necessary -
pleteness. Chennead  methols, requiring  elaborate
copuipiment and extended spectal fraining, are purposely
cmitred. Any one desiving a Tl deseription of such
methods ean abtain it by adidressing a request to the
L. 5 Department of Agricolture, Durean of Chem-
s, Washington, 10 Ol asking for a eopy of 7 Meth-
vals of Analvai= adopted by the Assoctation of CHheial
Agricnitural Chemists”

The methods that have been compiled] here are m
large measure the direct resull of the work of oar
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agricultural experiment stations, and afford some in-
dication of the direction and value of the work done
by these institutions,

In the preparation of Chapier X1V, valuable assizst-
ance has been kinedle rerdered by Mr: George AL Smith,
ey Expert of this station,

L. L. Van SLyYRE.

Newo Varke A griculfurad

Evperiniend Station, 1600,






